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BPVI-016 : DAIRY PRODUCTS—III 

Time : 2 Hours  Maximum Marks : 50 

Note : Answer any five questions. All questions 

carry equal marks. All parts of a question 

shall be attempted together. 

1. Define any ten of the following : 10×1=10 

 (i) Mother culture 

 (ii) Multiple strain starter 

 (iii) Thermoduric microorganisms 

 (iv) Coagulant 

 (v) Aseptic packaging 
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 (vi) Abiotic spoilage 

 (vii) Gassing 

 (viii) Over-run 

 (ix) Foam 

 (x) Sweet cream butter milk 

 (xi) Pasta filata 

 (xii) Brine 

2. Explain the method of cheese 

manufacturing. 10 

3. (a) Explain the various body and texture 

defects in cheese. 5 

 (b) Write the various steps in the 

manufacturing of Mozzarella cheese. 5 

4. Write the composition and method of 

manufacturing Shrikhand. 10 

5. (a) Write the characteristics of a good 

starter culture. 5 

 (b) What are the different methods of 

starter culture preservation ? 5 
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6. (a) Give the flow diagram for 

manufacturing Dahi. 5 

 (b) What are the various factors affecting 

the keeping quality of fermented milks ?  

5 

7. (a) What is the role of different 

constituents of the ice-cream ? 5 

 (b) Describe the different methods used for 

hardening of the ice-cream. 5 

8. Write short notes on any two of the following : 

2×5=10 

 (a) Membrane filtration 

 (b) Reverse osmosis 

 (c) Utilization of ghee residue 

 (d) Manufacturing process of acid casein 

     

 

 

 

 

 



 [ 4 ] BPVI-016 

C–2011/BPVI-016 

BPVI–016 

Ms;jh izkS|ksfxdh esa fMIyksek 

(Mh-Mh-Vh-)  

l=kar ijh{kk  

twu] 2025 

ch-ih-oh-vkbZ-&016 % Msjh mRikn&III 

le; % 2 ?k.Vs   vf/kdre vad % 50  

uksV % fdUgha ik¡p iz'uksa ds mÙkj nhft,A lHkh iz'uksa ds vad 

leku gSaA fdlh Hkh ,d iz'u ds lHkh Hkkxksa ds mÙkj 

,d&lkFk nhft,A 

1- fuEufyf[kr esa ls fdUgha nl dks ifjHkkf"kr dhft, % 

10×1=10 

 (i) ekr` lao/kZu 

 (ii) cgqfoHksn vkajHkd 

 (iii) rkilg lw{etho 

 (iv) Ldand 
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 (v) vteZ iSdsftax 

 (vi) vtSfod nw"k.k 

 (vii) xSflax 

 (viii) vksoj&ju 

 (ix) >kx 

 (x) LohV Øhe cVj feYd 

 (xi) ikLrk fQysVk 

 (xii) yo.k ty  

2- ^pht+* fuekZ.k dh fof/k dh O;k[;k dhft,A 10 

3- (v) ^pht+* esa dk;k vkSj xBu laca/kh fofHkUu 

nks"kksa@fodkjksa dh O;k[;k dhft,A 5 

 (c) ekstsjSyk pht+ ds fuekZ.k ls lacaf/kr fofHkUu pj.k 

fyf[k,A  5 

4- Jh[kaM dk la;kstu vkSj fuekZ.k dh fof/k fyf[k,A 10 

5- (v) vPNs vkjaHkd lao/kZu dh fo'ks"krk,¡ fyf[k,A 5 

 (c) vkjaHkd lao/kZuksa ds laj{k.k dh fofHkUu fof/k;k¡ 

dkSu&lh gSa \ 5 
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6- (v) ngh ds fuekZ.k dk izokg fp= cukb,A 5 

 (c) fdf.or nw/k dh laj{k.k xq.koÙkk dks izHkkfor djus 

okys dkjd dkSu&ls gSa \ 5 

7- (v) vkblØhe ds fofHkUu la?kVdksa dh Hkwfedk D;k gS \ 

    5 

 (c) vkblØhe ds dBksjhdj.k ds fy, mi;ksx dh tkus 

okyh fofHkUu fof/k;ksa dk o.kZu dhft,A 5 

8- fuEufyf[kr esa ls fdUgha nks ij laf{kIr fVIif.k;k¡ fyf[k, % 

2×5=10 

 (v) f>Yyh fuL;anu 

 (c) izfrorhZ ijklj.k 

 (l) ?kh vof'k"V dk mi;ksx 

 (n) vEy dslhu dh fuekZ.k izfØ;k 

× × × × × 

 

 

 

 

 

 


